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BONNIE MERINGUE TARTS 
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4 egg whites FILLING: 
¥2 teaspoon vinegar 1 pint whipping cream, 
Se 1 teaspoon vanilla whipped 
N VY teaspoon salt 2 cups sweetened fresh 
1 cup sugar or frozen strawberries, 


—- “ ; , ae Vo cup Quick Quaker raspberries or peaches 
‘i a2 ne or Mother‘s Oats, (drained) 
uncooked 


Add vinegar, vanilla and salt to egg whites; beat until frothy. Add sugar very gradually, 
about a tablespoon at a time, beating well after each addition. Continue beating until 
mixture stands in lustrous peaks. Lightly fold in the rolled oats. 

Place in eight mounds on greased unglazed paper on a cooky sheet. Using a spatula, 
hollow out the centers and build up the sides to make tart shells. Bake in a very slow 
oven (275°F.) 45 minutes to 1 hour. Cool for a few minutes, then remove from paper. 
Cool thoroughly and fill with sweetened whipped cream into which fresh or frozen 
strawberries, raspberries or peaches have been folded. Makes 8 servings. 
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